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Executive Summary

This report provides information on the food and agricultural export product certificates required by the
Singapore Food Agency, the national body that ovefeeelssafety and food security in Singapote.

covers the certificate purpose, attestations, and entry requirements.

Section I. List of All Export Certificates Required by Singapore Government:

Products Title of Certificate(s) | Attestation Required on | Purpose |Requesteq
Certificate Ministry
Poultry FSIS forms 9066 and |Slaughter/Production DatgFood SFA*
94351 Safety
FSIS form 90665 For eviscerated poultry wifFoad SFA
head and feet on Safety
Additional certification on
form 90605 that poultry
with head and feed on
foll ows SFAGQ
conditions for poultry, and
processed un
specific religious exemptid
permit
Letterhead Certificate |Mainly Al related matters |Food SFA
(FSIS Form 263®) including heat treatment [Safety
Pork FSIS forms 906 & Slaughter/Production DatgFood SFA
04351 Safety
Pork has tested negative f
trichinae or has been
subjected to &eezing or
other mitigation process th
destroys trichinae (9435b)
Letterhead Certificate |Free of FMD and swine |Food SFA
(FSIS Form 263®) for [diseases Safety
Hog Casings
Boneless and [FSIS forms 9065 & Slaughter/Production Food SFA




vegetables

Plants (Import &

Safety

(unprocessed

Transshipment of Fresh

bonein beef (94351 Dates Safety
cuts, processe!
beef and offal |Letterhead Certificate |Mainly BSE related mattenFood SFA
are allowed |(FSIS Form 263®) Safety
provided the
establishments
are in the AMS
Beef Export
\Verification
program for
Singapore.
Frozen oystersAny State Export HealtEach consignment must b|Food SFA
frozen blood |Certificate accompanied by a health |Safety
cockle meat, certificate issued by the
frozen cooked competent authority of the|
prawns, and exporting country, certifyir
frozen t hat Sianignalp o
raw/cooked health and food safety
crab meat requirements have been
complied with.
Live oysters |Any State Export HealtEach consignment must b|Food SFA
Certificate accompanied by a health |[Safety
certificate issued by the
relevant authority of the
exporting country, certifyin
t hat Singapo
health and food safety
requrements have been
complied with.
Import is only allowed fron
countries wh
requirements for a shellfis
sanitation program. The
United States is included i
this list.
Fresh fruits anqN/A IAccording to the Control ofFood SFA




and raw fruits
and vegetableg

Fruits & Vegetables) Rule
imported fresh fruits and
vegetables should not
contain any prohibited
pesticide, or

levels of pesticide residue
toxic chemical residue
exceeding the prescribed
levels specified in the Ninf
Schedule of the Food
Regulations or
recommended in the Joint
FAO/WHO Codex
Alimentarius Commission.

origin to certify that the

chemical residue level do

Processed foo(Health cetificates and [Varies according to specif{Food SFA
laboratory analytical  [food products. Generally, |Safety
reports may be requiredimporters should ensure t
for specific food the processed food produ
products. Examples [are produced in an
include certificate of  [establishment under propé
Hazard Analysis Criticajsupervision of the
Control Point (HACCP)competent food authority ¢
Good Manufacturing  [the exporting countrgr
Process (GMP), which has a quality
attestation of export andassurance program
factory license. acceptable to SFA.
Documentary proof is Food SFA
required for specific Safety
foods to confirm that thq
imported products are
produced under sanitar
conditions in regulated
establishments, includir
infant cereal and
formulas, pasteurized
liquid milk, minimally
processed fruits and
vegetakes, and
traditional cakes.
NaturalMinerallAuthentication Microbiological tests and [Food SFA
\Water & Springcertification issued by [chemical tests to confirm [Safety
\Water authority of country of [that microbe level and




mineral water is genuin

A site plan showing
water source.

Export health
certification including
microbiological analysis
and chemical analysis
results.

not exceed those establish
in the Food Regulations A

Packaged Copy of the factory Microbiological tests and [Food SFA

drinking water [license where the waterchemical tests to edirm  |Safety

(including was processed and that microbe level and

distilled water, [packaged. chemical residue level not

drinking water, exceed those established

mineralized [Export health certificatelthe Food Regulations Act

waterand including microbiologice

reverse osmosfanalysis and

water, eto. chemical analysis resulf

Soy sauces, |Analysis report and-3 |Analysis report that Food SFA

oyster sauces [MCPD laboratory confirms ingredients do ngSafety

and sauces have more than 0.02 ppm

containing soy 3-monochloropropané,2-

or oyster sauce diol (3-MCPD)

as an ingredier]

Further AMS Processed Egg ar[Eggs should meet AMS  |Food SFA

processed egglEgg Products Export  [requirements and be eligijSafety

products, such|Certificate(LP-234) for commerce

as cooked

omelets, frozer

egg patties,

crepes, hard

boiled eggs,

mayonnaise,

and foods

containing egg

extracts.

Table eggs  |AMS Shell Egg GradingGrading of shell eggs and|Food SFA
Egg CertificatgLP- diseasdree statements. |Safety

210S)




Please consulthe QAD
Shell Eqgg Export Instructig
\Websitefor the most cuent
public and animal health
requirements and
attestations for the export
shell eggs to Singapore.

Processed eggFSIS Form 9066EP  |[Eggs should meet FSIS |Food SFA
and foods (Egg Product Export  [requirements andeeligible|Safety
containing egg|Certificate of for commerce.
such as liquid, [Wholesomeness)
frozen, or drieo

eggs, with or

withoutadded

ingredients.  |FSIS Letterhead Products are fit for human SFA

Certificate consumption, in complian¢Food

withSFAG6s v et eSafety
import conditions, holding
time and temperature.

NOTES:

FSIS- Food Safety and Inspection Service
AMS- Agricultural Marketing Service

For details on AMSO6s bovine exporthaeerification progil
* In April 2019, the Singapore Food Agency (SFéplaced the AgfFood and Veterinary Authority (AVA) as the

national body responsible for implementing food regulations in the country.

Complete details on required U.S. food and agricultural export certificates for Singapore can be found
on theFSIS Export Library (Singapore).

Section Il. Purpose of Specific Export Certificate(s)

Pl ease refer to the APurposeo column in the char
Section Ill. Specific Attestations Required on Export Certificate(s)

Pl ease refer to the AAttestation Required on Cer
Section IV. GovernmentCe t i f i cateds Legal Entry Requirements
The Singapore Food Agency (SFA), a statutory board under the Ministry of the Environment and Water

Resources, took over all fogdlated regulatory responsibilities from the defunct Agvod and
Veterinary Authority(AVA) in April 2019. At the same time, a National Center for Food Science


https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.ams.usda.gov%2Fpublications%2Fcontent%2Fqad-shell-egg-exports&data=05%7C01%7CSugitaI%40state.gov%7Cfddd9c7ef8b54f6c7c0908da97f6e75f%7C66cf50745afe48d1a691a12b2121f44b%7C0%7C0%7C637989383956224722%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=mqz2A6B0XowVvTGeI7G5Tgb9thKMFe6DoztA9SNwbXQ%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.ams.usda.gov%2Fpublications%2Fcontent%2Fqad-shell-egg-exports&data=05%7C01%7CSugitaI%40state.gov%7Cfddd9c7ef8b54f6c7c0908da97f6e75f%7C66cf50745afe48d1a691a12b2121f44b%7C0%7C0%7C637989383956224722%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=mqz2A6B0XowVvTGeI7G5Tgb9thKMFe6DoztA9SNwbXQ%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.ams.usda.gov%2Fpublications%2Fcontent%2Fqad-shell-egg-exports&data=05%7C01%7CSugitaI%40state.gov%7Cfddd9c7ef8b54f6c7c0908da97f6e75f%7C66cf50745afe48d1a691a12b2121f44b%7C0%7C0%7C637989383956224722%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=mqz2A6B0XowVvTGeI7G5Tgb9thKMFe6DoztA9SNwbXQ%3D&reserved=0
https://www.ams.usda.gov/sites/default/files/media/QAD1030LPROCUSDABeefEVProgramforSingapore.pdf
https://www.fsis.usda.gov/wps/portal/fsis/topics/international-affairs/exporting-products/export-library-requirements-by-country/Singapore

(NCFS) was established under SFA to consolidate the food laboratory capabilities of AVA. All of

AVAGs ani mal related functions (i ncltattheAmignalani mal
and Veterinary Service (AVS) of the National Parks Board (NParks), under the Ministry of National
Devel opment (MND). Trade contacts r epbasedrisk hat , t

analysis and management approach based onati@nal standards such as Codex and OIE.

Several food/food products entering Singapore must originate from establishments approved by SFA.

Also, multiple food/food products, including meat and meat products, processed eggs, fresh table eggs

and live poultry, require proper accreditation and apgulgorocedures with SFA. Overseas

establishments that supply these products are required to apply for accreditation with SFA through the
supplying countrybés competent authorities. While
and fresh fruit/egetables do not require facility registration, they are required to be sourced from

suppliers that are under proper supervision of approved overseas regulatory authorities.

After complying with all export prerequisites, the importer can then applynfonport permit through
theNetworked Trade PlatfordNTP). SFA requires import permits for all food and food products
brought into Singapore, regardless of the mode of transport

Meat and Poultry Products

Every consignment of imported meat product must be accompanied by a health certificate issued by a

veterinary authority of the exporting country, <c
requirements are met. Every consignment of meat produdbevitispected by SFA and sampling for
| aboratory analysis may be required. Some consig

outcome of the laboratory analysis. For the United States, relevant FSIS certificates include Ferm 9060
5 (Meat and Paitry Certificate of Wholesomeness), FSIS Form 943nd Letter of Certificate (FSIS
Form 26309).

In 2020, SFA simplified the procedures and conditions for U.S. suppliers intending to export processed

beef and offal to Singapord.S. suppliers are Honger required to go through a registration and

approval process with SFA, provided they are already under the AMS Export Verification program for
Singapore. As with other imported beef products, all U.S. processed beef and offal product suppliers
mustcmt i nue to be in compliance with SFAOGs veterin

U.S. suppliers intending to export eviscerated poultry with head and feet on are required to use FSIS
Form 90605. Suppliers must enter in the certificate statement area that poultri»@atl and feet on

foll ows SFAG6s import conditions for poultry and
exemption permitior details on the statement, please refer to the FSIS Export Library, under
ADocumentati on Requirements?o.

Fish Products:

Imported fish is regulated under the Wholesome Meat and Fish Act and its subsidiary legislation. Fish
products refer to any of the varieties of marine, fresh water, crustacean, aquatic mollusca, marine
sponge, trepang and other form of aquatic life, batuekng ornamental varieties. An import permit
issued by SFA is required for every consignment of fish product.


http://www.ntp.gov.sg/

Imported fish products are subject to mandatory inspection by SFA before sale is permitted. Sampling

for laboratory analysis may be requir€dlo me consi gnments may be placed
the outcome of the laboratory analysis before sale is permitted. Generally, fish may be imported from

any country without obtaining a health certificate. However, restrictions and conditionsafigiy
classified as fAhigh risko products and fish spec
Endangered Species of Wild Fauna and Flora (CITES).

Fruits and Vegetables:

In general, fresh fruits and vegetables imported from the United States do not require export health or
phytosanitary certification, but usually must undergo routine checks on arrival and are tested for
pesticide residueéccording to SFA, fresh fruits anvegetables refer to raw and unprocessed fruits and
vegetablesExporters must ensure that produce containers (baskets, cartons, etc.) are labeled properly,
including name and address of the producers, product description and date of export/packiegh For f
fruits/vegetables, no application for SFA accreditation is required.

For preserved fruits and vegetables, exporters are required to comply with the labeling requirements
stipulated in the Food Regulations, including microbiological standardsctiestsion the use of food
additives (e.g., chemical preservatives, sweetening agents, colors, etc.) and the maximum limits for
various pesticide residuesccording to SFA, fruits and vegetables that have undergone some
processing such as cutting, peeliognning, and freezing are regulated as processed famd.

minimally processed (MP) peeled fruits and vegetables, microbiological and chemical tests are carried
out. For certain commodities, such as groundnuts, pistachios, cashew nuts and corn,riresgebctio
chemical analysis is carried out for the detection of aflatoxins or other mycotoxins.

Processed Foods:

For certain types of processed food products, exporters must produce documentary proof that the
imported products are produced under sanitangditions in a regulated establishmefihe regulated
source documents that SFA accepts as documentary proof include:

Certificate of HACCP (Hazard Analysis Critical Control Point)

Certificate of GMP (Good Manufacturing Practices)

Health Certificate (isued by competent food or veterinary authority of exporting country)
Attestation of export (issued by competent food or veterinary authority of exporting country)
Factory license (issued by regulatory authority of the exporting country)

= =4 =4 -8 -4

All imported piocessed food products are subjected to inspection. Samples may be taken for laboratory
analysis.

Specific Food Products:

For the import of specific food products, additional documents such as laboratory reports and health
certificates may be required in the import permit application. Examples of specific food products include
mineral water, soy sauce and oyster sauce.



Foradditional SFA information on specific food products and their requirements, pleaseecbck
(updated as of Apri25, 2022).

Fresh Eqgs:

Fresh eggs must come from SBAproved layer farms and only from the following countries: United
States, Australia, Denmark, Finlaneland,Japan, West Malaysia, Netherlands, Newl&ed, Poland,

Spain, Sweden, Korea, Thailandhited Kingdomand Ukraine. Each consignment of fresh eggs must

be derived from a single farm. Every imported consignment must be accompanied by a veterinary health
certificate issued by the relevant veterinary authority of the exporting cotetgrding to SFA, fresh

eggs encompass both table eggs (includefremnrange and freenge eggs) and pasteurized shell eggs

(the eggs must be obtained from SFA approvgddar f ar m) . SBAgdef imnemsfifice
farms where hens have meaningful and regular access to an outdoor range during daylight hours during
the |l aying cycle and are able to roam and forage

import restrictions in specific areas), Australia and New Zealand have been approved to export free
range eggs to Singapore.

Processed Eqgs:

Processed eggs must be imported from -@pproved sources. Please GsSE A6 s dat abase to
approved overseas food establishmeAtereditation is done at three levels: Exporting country level;

individual establishment in the approved coumenel; and the products from the approved

establishment leveRAccording to SFA, processed eggs encompass both powdered and pasteurized liquid
eggs (e.g., egg whites, egg yolks, and blends of whites and yolks), and whole egg products (e.g., hard

boiled egg, whole egg omelets, and salted and preserved eggs).

Each consignment of processed eggs must be accompanied by a health certificate issued by the
competent authority of the exporting country. This is to certify that the imported products comply with
Sngaporeds ani mal health and food safety requirei

Section V. Other Certification/Accreditation Requirements

For further details on food export requirements in the Singapore market, please refer to the
FAS/Singapore website

10


https://www.sfa.gov.sg/docs/default-source/default-document-library/import-requirements-of-specific-food-products-(website-content-23-april-2020).pdf?sfvrsn=bfe02c9a_2
https://www.sfa.gov.sg/tools-and-resources/accredited-overseas-meat-and-egg-processing-establishment
https://www.sfa.gov.sg/tools-and-resources/accredited-overseas-meat-and-egg-processing-establishment
https://www.fas.usda.gov/regions/singapore

Appendix |. Electronic Copy or Outline of Each Export Certificate

1. FSISForm 90665

According to the Pap Act of 1995, an agency may not conduct or sponsor, and a person is not required to respond to, a collection of information unless it di

isplays a
valid OMB control number. The valid OMB control number for this information collection is 0583-0153. The time required to this i is to
average 25 minutes per [ ing the time for g il i ing existing data sources, gathering and maintaining the data needed, and completing and

ing the & %

U.S. DEPARTMENT OF AGRICULTURE . " ‘ . S
A knowingly false entry or false alteration of any entry on this certificate may result in a fine of not
FOOD SAFETY AND INSPECTION SERVICE more than $10,000 or imprisonment for not more than 5 years or both (18 U.S.C.1001).
ifi Additional penalties exist under the Federal Meat Inspection Act [21 U.S.C. 611(b) (1), (2): and
Meat and Poultry Export Cert icate Of Wholesomeness (5). 21 U.S.C. 461] for an unauthorized or false alteration or misuse of this certificate.

1. COUNTRY OF DESTINATION 2. 1SO CODE 5. CERTIFICATE NUMBER 6. CERTIFICATE TYPE
ORIGINAL
MPN- U
[[] REPLACEMENT
3. CONSIGNOR/EXPORTER (Applicant's name and PRODUCT EXPORTED FROM:

7. EXPORT EST. NO. (Name and address)

4. CONSIGNEE/IMPORTER (Name and address)

8. TOTAL NET WEIGHT 9. TOTAL NO. OF PACKAGES
10 1 12 13. 14.0 15. 16.
- - | NUMBER OF | TYPE OF SHIPPING/ EST. NO.
DESCR,L:;:eoz‘fo;:ngUCT NET WLEol-G:T OF SEECIES PACKAGES |PACKAGES | IDENTIFICATION ON
( p INLOT* IN LOTZ MARKS' PRODUCT

1 As stated by applicant or contractor

17. REMARKS

D 18. | CERTIFY that the meat, meat food product or meat byproduct specified hereon is from animals that received both antemortem and postmortem

inspection and were found sound and healthy and that it has been inspected and passed as provided by law and regulations of the Department and is sound
and wholesome.

D 19. | CERTIFY that the poultry, poultry products or poultry food products specified above came from birds that were officially given an antemortem and

postmortem inspection and passed in accordance with applicable laws and regulations of the United States Department of Agriculture and are wholesome
and fit for human consumption.

NOT VALID UNLESS SIGNED BY A CERTIFYING OFFICIAL OF MEAT AND POULTRY INSPECTION PROGRAM
20. CERTIFYING OFFICIAL'S NAME AND TITLE 21. DATE SIGNED (MmDD/YYYY)

By order of the
Secretary of Agriculture

This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the statements therein contained.
This certificate does not excuse failure to comply with any of the regulatory laws enforced by the United States Department of Agriculture.

FSIS FORM 9060-5 (08/14/2019) PREVIOUS EDITION CAN BE USED UNTIL SUPPLIES ARE EXHAUSTED ORIGINAL

11



2. FSIS Form 906®&- Eviscerated Poultry with Head and Feet Only

to the Pap Act of 1995, an agency may not conduct or spensor, and a person is not required to respond to, a collec(lcn of |n107mat|on un[ess it displays a
valid OMB control number. The valld OMB control number for this |nformatlon collection is 0583-0153. The time required to this i to
average 25 minutes per juding the time for ing ing existing data sources, gathering and maintaining the data needed, and oomplehng and

the of i i

.S. DEP) »
Fo%: s :FEAT'}ITTSSINOSZQES:JCS;?:IIECE A knowingly false entry or false alteration of any entry on this certificate may result in a fine of not
more than $10,000 or imprisonment for not more than 5 years or both (18 U.S.C.1001).
Meat and Poultry Export Certiﬁcate Of Wholesomeness Additional penalties exist under the Federal Meat Inspection Act [21 U.S.C. 611(b) (1), (2); and
(5), 21 U.S.C. 461] for an unauthorized or false alteration or misuse of this certificate.

1. COUNTRY OF DESTINATION 2. 1SO CODE 5. CERTIFICATE NUMBER 6. CERTIFICATE TYPE
Singapore MPN- [ oriGINAL
[] RePLACEMENT
3. CONSIGNOR/EXPORTER (Applicant's name and address) PRODUCT EXPORTED FROM:

7. EXPORT EST. NO. (Name and address)

4. CONSIGNEE/IMPORTER (Name and address)

8. TOTAL NET WEIGHT 9. TOTAL NO. OF PACKAGES

15. 16.
; 1. 12.
DESCRIPTION OF PRODUCT NET WEIGHT OF | SPECIES SHIPPING/ EST. NO.
oo ioktich e AGES | IDENTIFICATION ON
p . MARKS' PRODUCT

* As stated by applicant or contractor

17. REMARKS

1 irds that were subject 1o official ante-mortem inspection and post-mortem inspection to the
extent possible under religious cxemption. The producywas ed in a sanitary manner while in FSIS inspected establishments. The product has been processed
in compli with all regulatory exceptdal dance with specific religious dietary laws as allowed in the poultry inspection regulations
(9 CFR 381.11, 381.12, and 381.14), and is sound and unadullcralcd 50 far as can be determined by external examination and acceptable for human consumption
according to Buddhist standards.

‘This certifies that the poultry product specified ab

18. | CERTIFY that the meat, meat food product or meat byproduct specified hereon is from animals that received both antemortem and postmortem

lnsgectm'n and were found sound and healthy and that it has been inspected and passed as provided by law and regulations of the Department and is sound
and wholesome.

D 19. | CERTIFY that the poultry, poultry products or poultry food products specified above came from birds that were officially given an antemortem and
postmortem inspection and passed in accordance with applicable laws and regulations of the United States Department of Agriculture and are wholesome
and fit for human consumption.

NOT VALID UNLESS SIGNED BY A CERTIFYING OFFICIAL OF MEAT AND POULTRY INSPECTION PROGRAM

20. CERTIFYING OFFICIAL'S NAME AND TITLE 21. DATE SIGNED mmmoryyyy)

By order of the
Secretary of Agriculture

This certificate is receivable in all courts of the United States as prima facie evidence of the truth of the statements therein contained.
This certificate does not excuse failure to comply with any of the regulatory laws enforced by the United States Department of Agriculture.

FSIS FORM 9060-5 (08/14/2019) PREVIOUS EDITION CAN BE USED UNTIL SUPPLIES ARE EXHAUSTED ORIGINAL

12



3. FSIS Form 9438

U.S. DEPARTMENT OF AGRICULTURE
FOOD SAFETY AND INSPECTICN SERVICE CORRESPONDENCE CERTIFICATE NO.
FIELD OPERATIONS

CERTIFICATE FOR IMPORTATION OF MEAT AND POULTRY INTO SINGAPORE

IDENTIFICATION
PRODUCT AS LABELED SHIPPING MARKS
EST./PLANT NO.
ON PRODUCT MARKED WEIGHT OF LOT 1/ NUMBER OF CARTONS 1/
TOTAL
MARKED WEIGHT
EXPORTED BY: (Applicanis name and address, inciuding zip code) DESTINATION: {Name and address of Consignee)
DATE OF MANUFACTURE (month-day-year) (Complete for processed product oniy) DATE OF SLAUGHTER (month-day-year) (Complele for fresh /frozen product oniy)

CERTIFICATION

THE UNDERSIGNED CERTIFIES HEREWITH:

a. The United States was free of foot-and-mouth disease and rinderpest for 8 months immediately prior to the date of export.

b. The products are fit for human consumption and every precaution has been taken to prevent contamination prior to export.

¢. The United States has been free of swine vesicular disease and Classical Swine Fever during the last 6 months. (This requirement applies only to pork
and pork products.)

d. The pork and pork products were derived from carcasses that

i.tested negative for trichinasis; or
ii.were subject to a freezing process or other mitigation process that guarantees the destruction of the parasite Trichinella spiralis.

(This requirement applies 1o pork meat and pork tongues. It should be deleted for pork byproducts and meat of other species.)

e. The poultry and/or poultry products are free from evidence of Newcastle Disease and fowl cholera. (This requirement applies only to poultry and poultry
products.}

f. The canned products have been manufactured and inspected in accordance with Section 431.1 through 431,12 of the USDA Regulations. (This
requirement applies only to canned products.)

g. The meat was not treated with chemical substances or preservatives that are injurious to health.

h. The meat was derived from animals which were slaughtered, processed, packed and stored under sanitary conditions under official veterinary supervision

in federally inspected establishments. The Director-General, Agri-Food and Veterinary Services recognize all federally inspected establishments as
eligible to export to Singapore.

OFFICIAL SEAL GIVEN (City, State) DATE (Name of Month, Day, Year]

SIGNATURE OF MPI VETERINARIAN (indicate DVM, etc.)

TYPE NAME OF MFI VETERINARIAN AND CIRCUIT NUMBER

FSIS FORM 8435-1 (10/01/2018) PREVIOUS EDITIONS ARE OBSOLETE

13



4. Letterhead Certificate Beef (on or after May2b15)

14



